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FOR THE GUARANTEE TERMS & CONDITIONS. 
PLEASE REFER TO INSIDE BACK COVER OF THIS 


MH-1084ME 


GENERAL INSTRUCTIONS 


INSTALLATION 


Install your oven by following three simple steps. 


1. Remove all packing materials and accessories. 


2. Place the oven in the level location of your choice but make sure there is at least 10cm of space on the top 
and at the rear for proper ventilation. The top of the oven should be kept clear. 
An exhaust outlet is located on bottom of the oven. Blocking the outlet can damage the oven. 


3. Plug your oven into a standard 240 volt household outlet. Be sure the electrical circuit is at least 13 amps 
and that your microwave oven is the only appliance on the circuit. 


NOTE: e If your oven does not operate properly, unplug it from the 240 volt household outlet and then 
plug it back in. 
@ This appliance should not be used for commercial catering purposes. 


WIRING INSTRUCTIONS 


This appliance is supplied with a BS1363 approved 13 amp fused mains plug. When replacing the fuse 
always use a 13 amp BS1362 approved type. Never use this plug with the fuse cover omitted. To obtain a 
replacemeent fuse covers, contact your supplying dealer or "LG Electronics U.K. LTD.". 


If the mains sockets in your home differ, or are not suitable for the type of plug supplied, then the plug should 
be removed and a suitable type fitted. Please refer to the wiring instructions below; 


Warning: The mains plug severed from the mains lead of this appliance must be destroyed. A mains ait with 
bared wires is hazardous if engaged in a mains output line socket. 


IMPORTANT 


The wires in this lead are coloured in accordance with the following codes: 


Blue : Neutral 
Brown : Live 
Green and Yellow : Earth 


As the colours of the wires in the mains lead of this appliance may not correspond with the coloured 
markings identifying the terminals in your plug, proceed as follows: 


The wire which is coloured blue must be connected to the terminal which is marked with the letter N or 
coloured black. 


The wire which is coloured brown must be connected to the terminal which is marked with the letter L or 
coloured red. 


The wire which is coloured green and yellow must be connected to the terminal which is marked with the 
letter E or marked with the earth symbol = or coloured green. 


WARNING: THIS APPLIANCE MUST BE EARTHED 


Ifa 13 amp BS 1363 plug is not suitable or any other type of plug is used, then this appliance must be 
protected by a 15 amp fuse. 


REHEATING COOKED CHILLED FOODS _ 


MAFF 


This microwave oven has been tested and labeled to the Ministry of Agriculture Fisheries and Food (MAFF) 
agreement, concerning the reheating of cooked chilled food. 


The heating characteristics and output power levels of microwave ovens are usually calculated using a 1000 
gram load, (IEC 705). However, at smaller loads the heating characteristics of the microwave oven change. 
Most prepacked food normally falls into this category, usually being packed in smaller individual portions of 
approx. 350 grams. Therefore, it was clear that a new approach for reheating this type of food was required. 


MAFF working in partnership with the food companies and microwave oven manufacturers such as 
“GOLDSTAR’” have overcome this problem by the introduction of heating categories. 

Displayed on the front of this appliance is the banding category for this oven. Because you may not yet be 
familiar with this system, we have used the following explanation as an example. However, please refer to the 
actual rating as printed on the oven door. 


Three wavy lines Denotes the microwave oven 
denotes oven tested in output power. 
compliance with the 


agreement. This category links with the 


heating times given on food. 
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Displayed on the food packages will be the cooking times for each of the BAND categories. For example : 
"A" maybe 10 mins., "B" maybe 9 mins., etc depending on the food type. 


When applying this method for reheating cooked chilled food stuffs, the following information must be adhered 
to: 


1. The microwave oven must be set at maximum power level. (Refer to instructions) 

2. Refer to the cooking instructions given on the food packaging. 

3. As with all cooked food, check for evenness of cooking and ensure that foods are piping hot, prior to 
consumption. 


IMPORTANT: TIPS ON REHEATING FOOD 

@ STIR FOODS REGULARLY DURING THE REHEATING PROCESS, IF STIRRING IS NOT POSSIBLE, 
THEN ROTATE THE FOOD OR DISH OR REARRANGE DURING THE REHEATING TIME. 

@ WHEN REHEATING, OBSERVE THE STANDING TIME RECOMMENDED IN COOKING PROCEDURES 
TO MAKE MAXIMUM USE OF THE MICROWAVE ENERGY AND TO PREVENT OVER COOKING OF 
THE REHEATED DISH. 

@ COVER FOODS WHEN REHEATING WITH A LAYER OF PRICKED CLING FILM TO RETAIN 
MOISTURE. 

@ If you are in any doubt about a food losing moisture during reheating, wrap it in a tight skin of cling film, 
piercing the cling film in a couple of places. 

@ When reheating potatoes in their jackets, breads pastries or moist foods, place them on a sheet of 
absorbent kitchen paper so that it may absorb the moisture during the reheating time. 

@ When plating up meals for reheating, try to ensure that the food is arranged in an even layer. 

@ The times in the reheating chart refer to foods at room temperature. Allow extra time if the food is chilled. 

@ Arrange foods for reheating on the plate so that the thicker, denser and meatier portions are to the outer 
edge of the dish, where they will receive the maximum amount of energy, and the thinner areas to the 
centre where they will get less. 


INTRODUCTION FOR MICROWAVE COOKING 


HOW YOUR MICROWAVE OVEN WORKS 


Microwaves are a form of energy similar to radio and 
television waves and to ordinary daylight. Everything 
emits microwaves - the kitchen sink, a coffee pot, even 
people - but ordinarily microwaves spread outward as 
they travel through the atmosphere and disappear 
without effect. Our microwave oven, however, is 
constructed in such a way as to take advantage of 
microwave energy. 

Electricity is converted into microwave energy by the 
magnetron tube, and microwaves are then sent into 
the cooking area through openings in the oven. 


Microwaves cannot pass through the metal walls of 
the oven, but they can penetrate such materials as 
glass, porcelain, paper, and wicker, the materials out 
of which microwave safe cooking dishes are 
constructed. Microwave do not heat the cookware; 
though cooking vessels will eventually get hot from the 
heat generated by the food. Rather, microwaves are 
attracted to the moisture in foods and cause the water 
molecules to vibrate, 2,450 million times per second. 
As the water molecules vibrate, they rub against each. 
other, producing friction. This friction, in turn, causes 
the food to heat. 


A very safe appliance: Your microwave oven is one 
of the safest of all home appliances. When the door is 
opened, the oven automatically stops producing 
microwaves. 


Factors affecting cooking times: The cooking times 
given in the recipes in this guide are approximate 
rather than exact. Many factors affect cooking times. 
The temperature of ingredients used in a recipe makes 
a big difference in cooking time. For example, a cake 
made with ice cold butter, milk, and eggs will take 
considerably longer to bake than one made with 
ingredients that are at room temperature. Also, the 
power setting will determine the cooking time. 


HOW CHARACTERISTICS OF FOODS 
AFFECT MICROWAVE COOKING 


Height of foods: The upper portion of tall foods, 
particularly roasts, will cook more quickly than the 
lower portion. Therefore, it is wise to turn tall foods 
during cooking, sometimes several times. 


Density of foods: Light, porous food such as cakes 
and breads cook more quickly than heavy, dense 
foods such as roasts and casseroles. You must take 
care when microwaving porous foods that the outer 
edges do not become dry and brittle. Shield edges 
with foil or microwave at a low power level. 


SPECIAL TECHNIQUES IN 
MICROWAVE COOKING 


Arranging and spacing: Individual foods such as 
baked potatoes, cupcakes, and hors d'oeuvres will 
heat more evenly if placed in the oven an equal 
distance apart, preferably in a circular pattern. Never 
stack foods on top of one another. 


Stirring: Stirring is one of the most important of all 
microwaving techniques. In conventional cooking, 
foods are stirred for the purpose of blending. 
Microwaved foods, however, are stirred in order to 
spread and redistribute heat. Always stir from the 
outside toward the centre, in order to distribute the 
heat as the outside of foods heats first. 


Turning over: Large tall foods such as roasts and 
whole chickens should be turned, so that the top and 
bottom will cook evenly. It is also a good idea to turn 
cut up chicken and chops. 


Shielding: Strips of aluminum foil, which block 
microwaves, are sometimes placed over the corners 
or edges of square and rectangular shaped foods to 
prevent those portions from over cooking. Never use 
too much foil, and make sure the foil is tightly secured 
to dish, or else you may cause "arcing". 


Elevating: Thick or dense foods are often elevated so 
that microwaves can be absorbed by the underside 
and centre of the foods. 


Browning: Meats and poultry that are cooked for 
fifteen minutes or longer will brown lightly in their own 
fat. 

Foods that are cooked for a shorter period of time may 
be brushed with a browning sauce to achieve all 
appetizing colour. 


UTENSILS 


Never use metal or metal trimmed utensils in your 
microwave oven. Microwaves cannot penetrate metal. 
They will bounce off any metal object in the oven 

just as they bounce off the metal walls of the oven and 
cause "arcing", a phenomenon that resembles 
lightning. 


Most heat resistant, nonmetallic cooking utensils are 
safe for use in your microwave oven. However, some 
may contain materials that render them unsuitable as 
microwave cookware. If you have any doubts about a 
particular utensil, there's a simple way to find out if it 
can be used in your microwave oven. 


Testing utensils for microwave use: Place the 
utensil in question next to a glass measure filled with 
water in the microwave oven. 


Set the microwave at maximum power for 1 minute, if 
the water heats up, but the utensil remains cold to 
touch, the utensil is microwave safe. However, if the 
water does not change temperature, but the utensil 
becomes warm, microwaves are being absorbed by 
the utensil and it is not safe for use in the microwave 
oven. 


FACTORS AFFECTING COOKING TIMES 


Starting Temperature: The initial temperature of 
foods directly affects the length of time they must cook 
or heat. As in a conventional oven, frozen food takes 
longer to cook than does refrigerated food, while food 
at room temperature cooks most quickly. 


_ Moisture content of foods: Since microwaves are 
attracted by moisture, relatively dry foods such as 
roasts and some vegetables should either be sprinkled 
with water prior to cooking or covered so as to retain 
steam. 


Size of foods: The smaller and more uniform the 
pieces of food in the oven, the better. It is also a good 
idea to microwave cup up foods in a roomy pan so that 
the microwaves can get to the pieces from all sides, 
thus ensuring even cooking. 


Quantity of foods: The number of microwaves in your 
oven remains constant regardless of how much food is 
being cooked. Therefore, the more food you place in 
the oven, the longer the cooking time. 

Remember to decrease cooking times by at least one 
third when halving a recipe. 


Bone and fat content of foods: Bones conduct heat, 
and large amounts of fat attract microwave energy. 
Therefore, care must be taken when cooking bony or 
fatty cuts of meat that the meats do not cook unevenly 
and do not become overdone. Foods with a high fat 
and sugar content (Christmas puddings and mince 
pies, for instance) need careful timing, they can get 
very hot and burn easily-possibly even causing a fire 
in your oven. 


Shape of foods: Microwaves penetrate only about 
inch (2.5cm) into foods the interior portion of thick 
foods is cooked as the heat generated on the outside 
travels inward. In other words, only the outer edge of 
any food is actually cooked by microwave energy the 
rest is cooked by convection. It follows then, that the 
worst possible shape for a food that is to be micro- 
waved is a thick square: the corners will burn long 
before the centre is even warm. Round thin foods and 
ring-shaped foods microwave the most successfully. 


COOK CHILL FOODS 


This type of food requires extra care when being 
prepared in a microwave. This is due to the fact that 
most package instructions are based on a certain 
oven. It is therefore important that you know the output 
power of your particular oven, if your oven is of a lower 
wattage than that stated on the packet, then 
adjustments to the cooking times will be required. 
INCREASE the cooking time in 1 minute intervals and 
where possible stir each time then leave to stand for at 
least 3 minutes. 


IMPORTANT: TIPS ON REHEATING FOOD 


e STIR FOODS REGULARLY DURING THE 
REHEATING PROCESS. IF STIRRING IS NOT 
POSSIBLE, THEN ROTATE THE FOOD OR DISH 
OR REARRANGE DURING THE REHEATING 
TIME. | 

@ WHEN REHEATING, OBSERVE THE STANDING 
TIME RECOMMENDED IN COOKING 
PROCEDURES TO MAKE MAXIMUM USE OF 
THE MICROWAVE ENERGY AND TO PREVENT 
OVER COOKING OF THE REHEATED DISH. 

e@ COVER FOODS WHEN REHEATING WITH A 
LAYER OF PRICKED CLING FILM TO RETAIN 
MOISTURE. 

e If you are in any doubt about a food losing 
moisture during reheating, wrap it in a tight skin 
of cling film, piercing the cling film in a couple of 
places. 

@ When reheating potatoes in their jackets, breads 
pastries or moist foods, place them on a sheet of 
absorbent kitchen paper so that it may absorb 
the moisture during the reheating time. 

@ When plating up meals for reheating, try to 
ensure that the food is arranged in an even 
layer. 

@ The times in the reheating chart refer to foods at 
room temperature. Allow extra time if the food is 
chilled. 

e Arrange foods for reheating on the plate so that 
the thicker, denser and meatier portions are to 
the outer edge of the dish, where they will 
receive the maximum amount of energy, and the 
thinner areas to the centre where they will get 
less. 


THIS APPLIANCE SHOULD NOT BE USED FOR 
COMMERCIAL CATERING PURPOSES. 


PRECAUTIONS TO AVOID POSSIBLE 
EXPOSURE TO EXCESSIVE 
MICROWAVE ENERGY 


Do not attempt to operate the oven with the door open since open door operation can result in harmful 
exposure to microwave energy. It is important not to tamper with the safety interlocks. 


Do not place any object between the oven front face and the door or allow soil or cleaner residue to 
accumulate on sealing surfaces. 


Do not operate the oven if it is damaged. It is particularly important that the oven door closes properly 
and that there is no damage to the (1) door, bent, (2) hinges and latches (broken or loosened), (3) door 
seals and sealing surfaces. 


The oven should not be adjusted or. repaired by anyone except properly qualified service personnel. 


WARNING 


Please ensure cooking times are correctly set, as over cooking may result in fire and subsequent 
damage to the oven. 
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FEATURE DIAGRAM 


AIRVENTS 
SAFETY INTERLOCK SYSTEM 


SEE THROUGH 
DOOR 


CONTROL PANEL 


TURNTABLE 


CONVECTON RACK GRILL RACK ROTATING RING 


Fig. 1 


Remove your Microwave/grill/convection oven and all materials from the shipping carton. 
Your oven will be packed with the following material: 


TUINtADI Oi event chee en hone boar nae nen 1 Each 
Rotating ring.............. Pea ed wall neea osaneatecgiats 1 Each 
GET ACK 2k anteh aoe auch awa dayat Migs Sas taceendiiee veOxs 1 Each 
CONVECHON (ACK 4.00% ecu se eacss einen sedsadusaeeedens 1 Each 
COOKBOOK ce fesealewoatnswanwe tuedvuabaute wad vame dias 1 Each 
Owner's manual ............ cece cece cece cece cece eee eeee 1 Each 


Do not use this microwave/grill/convection oven for commercial purposes. 
This microwave/grill/convection oven is made for household use only. 


Do not operate the oven on microwave or combination mode with the convection or grill racks placed in an 
empty oven. 
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Fig. 2 


TO SET THE TIME OF DAY 


The electronic digital clock will operate as long as power is applied to the oven. To enter the time and operate 
the clock. 


1. When the oven is plugged in, display window will show (12:00). 


2. Touch CLOCK pad. 
Colon will disappear. 


3. Enter the "Hour" by touching 10 MIN pad and 1 MIN pad. 
Setting hour appears in display window. 


10 MIN 1 MIN Example: Hour 12 


Once Twice | 
4. Touch CLOCK pad again. 
"00" minute appears in display window. 


5. Enter the "Minute" by touching 10 MIN pad and 1 MIN pad. 
*Setting minute appears in display window. 


10 MIN 1 MIN Example: 34 Minutes 


3 Times 4 Times 


6. Touch CLOCK pad again. 
This starts the clock running. 


NOTE: 1. To reset time of day, repeat above steps 2 through to 6. 
2. This oven has a 24 hour clock. 
3. Oven will operate even though the TIME OF DAY is not set. 
4. lf STOP/CLEAR pad is touched or door opened after cooking, the TIME OF DAY will appear in the 
display window. . 


MICROWAVE 


TIME COOKING 


This feature allows you to programme time cooking. 
1. Touch STOP/CLEAR pad. 


2. Select cooking power by touching MICROWAVE(POWER) pad. 
The display window will show 0 with power symbol and microwave symbol will blink. 


There are five preset power levels. 


HIGH (Touch the MICROWAVE pad once.) 
M.HIGH (Touch the MICROWAVE pad twice.) 
MEDIUM (Touch the MICROWAVE pad 3 times.) 


DEFROST (Touch the MICROWAVE pad 4 times.) 
LOW = (Touch the MICROWAVE pad 5 times.) 


3. Enter the desired cooking time by touching TIME pads. 
The pads are provided with a 10 MIN pad, 1 MIN pad and 10 SEC pad. 
The cooking time can be programmed up to 99 minutes and 90 seconds. 


Example: To set 12 minutes 30 seconds 


10 MIN 1 MIN 10 SEC 
Touch 10 MIN pad once, 
Touch 1 MIN pad twice and 
Touch 10 SEC pad 3 times. 
4. Touch START pad. 
The oven begins cooking and the display window shows the time counting down. 
NOTE: 1. Before touching START pad, close the door and repeat step 2 and step 3 for second stage cooking. 


2. Your oven can be programmed for up to 2 automatic cooking stages, switching from one variable 
power setting to another automatically, with a beep sound in between. 
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AUTO WEIGHT DEFROST 


The feature provides you with the best defrosting method for frozen foods. 


1. Touch STOP/CLEAR pad. 


2. Select the food by touching AUTO WEIGHT DEFROST pad. 
Defrost symbol will blink. 


There are three preset defrost sequences. 


1. DEF1 (MEAT) | (Touch the AUTO WEIGHT DEFROST once.) 
2. DEF2 (POULTRY) (Touch the AUTO WEIGHT DEFROST twice.) 
3. DEF3 (FISH) (Touch the AUTO WEIGHT DEFROST 3 times.) 


3. Select and enter the weight of the food by touching the WEIGHT pads. 
The weight pads are provided in kg and 0.1 kg (2.2 lbs and 0.22 Ibs). 


- Select one of the WEIGHT pads. 
Example: To set 2.5 kg (5.51 Ibs). 


Touch kg pad twice and 
touch 0.1 kg pad 5 times. 


4. Touch START pad. 
The preset defrosting time will show in the display window. 


NOTE: 1. Enter the weight of food in decimal increment from 0.1kg to 4.9 kg (0.22 Ibs to 10.8 Ibs). 
2. For further information on Auto Weight Defrost, refer to the cookbook. 


aoe, is ee 


AUTO WEIGHT COMBINATION 


This feature allows you to cook meat or poultry by weight using microwave and convection combination 
cooking. 


1. Touch STOP/CLEAR pad. 


2. Select the cooking category by touching AUTO WEIGHT COMBINATION pad. 
Combination symbol will blink | 


There are seven preset combination sequences. 


1. BEEF/RARE (Touch the AUTO WEIGHT COMBINATION pad once.). 

2. BEEF/MEDIUM (Touch the AUTO WEIGHT COMBINATION pad twice.) 

3. BEEF/WELLDONE (Touch the AUTO WEIGHT COMBINATION pad three times.) 
4. LAMB/MEDIUM (Touch the AUTO WEIGHT COMBINATION pad four times.) 


5. LAMB/WELLDONE (Touch the AUTO WEIGHT COMBINATION pad five times.) 
6. PORK (Touch the AUTO WEIGHT COMBINATION pad six times.) 
7. TURKEY & CHICKEN (Touch the AUTO WEIGHT COMBINATION pad seven times.) 


3. Select and enter the weight of the food by touching the WEIGHT pads. 
The weight pads are provided in kg and 0.1kg (2.2 lbs and 0.22 Ibs). 


Select one of the WEIGHT pads. 
Example: To set 2.5 kg (5.51 Ibs). 


Touch kg pad twice and 
touch 0.1 kg pad 5 times. 


4. Touch START pad. 
The preset cooking time will show in the display window. 


NOTE: 1. Enter the weight of food in decimal increment from 0.1kg to 2.9 kg (0.22 Ibs to 6.39 Ibs) for Auto 


Weight Combinations 1 to 6, 0.1 kg to 5.9 kg (0.22 Ibs to 13 Ibs) for Auto Weight Combination 7. 
2. For further information on Auto Weight Combi, refer to the cookbook. 
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GRILL 


This feature allows you to brown food and crisp quickly. 
Preheating of the oven is unnecessary. 


1. Touch STOP/CLEAR pad. 


2. Touch GRILL pad. 
The alsplay window shows 0 and the grill symbol will blink. 


3. Enter the desired olin time by touching TIME pad. 
The pad is provided with a 10 MIN pad, 1 MIN pad and 10 SEC pad. 


The cooking time can be programmed up to 99 minutes and 90 seconds. 


Example: To set 12 minutes 30 seconds 


10 MIN 1 MIN 10 SEC 
Touch 10 MIN pad once, 
Touch 1 MIN pad twice and 
Touch 10 SEC pad 3 times. 


4. Touch START pad. 
The oven begins cooking and the display window shows the time counting down. 


NOTE: Before touch START pad, repeat step 2 and 3 for second stage. 


TWO STAGE COOKING 


This oven can be programmed to use two stage cooking. 


1. Close the door. 

2. Touch the MICROWAVE pad. 

3. Enter the cooking time by touching TIME pad. 
4. Touch GRILL pad. 

5. Enter the cooking time by touching TIME pad. 
6. Touch START pad. 


NOTE: @ You can select and set enter microwave, grill or combination mode in stage 1, and select a different — 
mode for stage 2 cooking. 
IE. Microwave mode for stage 1. 
Grill mode for stage 2. 


CONVECTION 


This is a way of cooking with hot air from the convection heater inside the back of the oven. 

This method allows food to be browned evenly without losing any of the juices. Heated air is circulated in the 
oven by a fan to heat and cook the food. Since hot air remains in the oven as it circulates, cooking is very 
efficient. The temperature inside the oven can be controlled according to the type of food being cooked. 


1. Touch STOP/CLEAR pad. 


2. Touch CONVECTION pad. 
The display window shows 200°C and the convection symbol will blink. 
If you want to select other ee touch convection pad several times. 


3. Enter the desired cooking time by touching TIME pads. 
The pads are provided with a 10 MIN pad, 1 MIN pad and 10 SEC nad 


The cooking time can be programmed up to 99 minutes and 90 seconds. 


Example: To set 12 minutes 30 seconds. 


10 MIN 1 MIN 10 SEC 
Touch 10 MIN pad once, 
Touch 1 MIN pad twice and 
Touch 10 SEC pad 3 times. 


4. Touch START pad. 
The oven begins cooking and the display window shows the time counting down. 


NOTE: 1. Before touching START pad, repeat step 2 and 3 for second stage. 


2. There are 6 temperature steps in convection mode. 
(160, 180, 200, 220, 230, 250°C) 
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COMBINATION 


This oven has combination cook mode which cooks food with heater and microwave at the same time. | 
Because combination cooking grills the surface, while microwaving the inside, the total cooking time is 
generally shorter than cooking separately. Preheating of the oven is unnecessary. 

1. Touch STOP/CLEAR pad. 


2. Select the category by touching COMBINATION pad. 
This display window will show "Co-1" and the combination symbol will blink. 


There are 4 combination cooking category. 


3. Enter the desired cooking time by touching TIME pads. 
The pads are provided with a 10 MIN pad, 1 MIN pad and 10 SEC pad. 
The cooking time can be programmed up to 99 minutes 90 seconds 


Example: To set 12 minutes 30 seconds 


10 MIN 1 MIN 10 SEC 
Touch 10 MIN pad once, | 
Touch 1 MIN pad twice and 
Touch 10 SEC pad 3 times. | 


4. Touch START pad. 
The oven begins cooking and the display window shows the time counting down. 


NOTE: 1. If you want to use 2 stage cooking, repeat steps 2 and 3 for second stage before touching START 


pad. 
2. For further information on combination cooking, refer to cookbook. 
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AUTO START 


Auto start cooking can be achieved by starting the eon automatically at a preset start time, for the chosen 
cooking time. 


Before setting, make sure the clock is showing the correct time of day. 
1. Touch STOP/CLEAR pad. 
2. Touch AUTO START pad. 


3. Enter the start cooking hour by touching 10 MIN pad and 1 MIN pad. 
Setting hour appears in display window. 


10 MIN 1 MIN Example: 12 Hour 


Once Twice 


4. Touch AUTO START pad again. 
"00" minute appears in display window. 


5. Enter the start cooking minute by touching 10 MIN pad and 1 MIN pad. 
Setting minute appears in display window 


10 MIN 1 MIN Example: 34 Minutes 


3 Times 4 Times 


6. Set desired cooking programme. 
7. Touch START pad. 


NOTE: 1. With the AUTO START feature, the oven may be programmed up to 24 hours 59 minutes before 
cooking starts. 

2. If you want to change the auto start programme, touch STOP/CLEAR, then repeat the above steps 
2 through to 5. 

3. Fresh food should not stand at room temperature for more than two hours prior to cooking. 

4. The AUTO START cooking can be used in microwave, grill, convection and combination cooking 
programmes. 

5. If door is opened during start time after setting auto start cooking, the colon will disappear, when 
the door is closed, the display will shows "Strt". 
If you touch STOP/CLEAR pad once during start time after setting auto start cooking, the display 
will show "Strt" and then touch START pad again, the oven will return to auto start cooking mode. 
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CHILD LOCK 


Your oven has a lock out feature that inactivates the microwave power, grill, convection and combination. 


TO SET THE CHILD LOCK 


1. Touch STOP/CLEAR pad. | 

2. Touch and hold START pad until lock ( « ) symbol appears in the display window with a beep sound. 
At this time the touch pad can be still programmed and the light and fan will operate but cooking cannot 
take place. 


TO CANCEL THE CHILD LOCK 


1. Touch STOP/CLEAR pad. 
2. Touch and hold START pad until lock ( © ) symbol disappear from display with a beep sound. 
Oven is now ready to use. | 
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SAFETY PRECAUTIONS 


. Do not attempt to tamper with, or make any adjustments or repairs to the door, control panel, safety 


interlock switches or any other part of the oven. Repairs should only be undertaken by a qualified service 
technician. 


. Do not operate the oven when empty. It is best to leave a glass of water in the oven when not in use. The 


water will safely absorb all microwave energy, if the oven is accidentally started. 


3. Do not dry clothes in the microwave oven, which may become carbonized or burned if heated too long. 


. Do not cook food wrapped in paper towels, unless your cook book contains instructions, for the food you 


are cooking. 


5. Do not use newspaper in place of paper towels for cooking. 


6. Do not use wooden containers. They may heat-up and char. 


Do not use metal containers or crockery containers which have metallic (e.g. gold or silver) inlays. 
Always remove metal twist ties. | 
Metal objects in the oven may arc, which can cause serious damage. 


. Do not operate the oven with a kitchen towel, a napkin or any other obstruction between the door and the 


front edges of the oven, which may cause microwave energy leakage. 


. Do not use recycled paper products since they may contain impurities which amy cause sparks and/or 


fires when used in cooking. 


9. Do not rinse the turntable by placing it in water just after cooking. This may cause breakage or damage. 
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. Small amounts of food require shorter cooking or heating time. If normal times are allowed they may 


overheat and burn. 


. Be certain to place the oven so the front of the door is 8cm or more behind the edge of the surface on 


which it is placed, to avoid accidental tipping of the appliance. 


. Before cooking, pierce the skin of potatoes, apples or any such fruit or vegetable. 
. Do not cook eggs in their shell. Pressure will build up inside the egg which will burst. 
. Do not attempt deep fat frying in your oven. 


. Remove the plastic wrapping from food before cooking or defrosting. Note though that in some cases food 


should be covered with plastic film, for heating or cooking, as detailed in microwave cook books. 


. The oven must never be used if the door sealing is not in good working order. 


. When liquids are cooked in microwave units, they may be overheated above their boiling point without 


visible bubbling. When the container is removed, the shock may cause the sudden formation of steam 
bubbles. A fountain of hot liquid can spring up out of the container explosively. 


. If smoke is observed, keep the oven door closed, and switch off or disconnect the oven from the power 


supply. 


When food is heated or cooked in disposable containers of plastic, paper or other combustible materials, 
look at the oven frequently to check if the food container is deteriorating. 


WARNING - Please ensure cooking times are correctly set as over cooking may result in FIRE and 


subsequent DAMAGE to the OVEN. 
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CLEANING AND CARE 


BE SURE THE OVEN IS TURNED OFF BEFORE CLEANING. 


Keep the oven interior surfaces clean and dry. As a general rule, clean the oven every day, unless it has not > 
been used. 


INTERIOR WALLS 


Remove any crumbs and food remains between the door and oven using a damp cloth. This area has to be 
particularly well cleaned to ensure the door will shut properly. Remove any grease splashes with a soapy 
cloth, then rinse and dry. Do not use any cleaning cloth or pad, or cleaning agent that is abrasive because this 
could scratch and damage the metal surface of the oven. 

NEVER POUR WATER INTO THE OVEN. 


DOOR 


The door and door seals should be kept clean Use only warm, soapy water, rinse then dry thoroughly. 
DO NOT USE ABRASIVE MATERIALS, SUCH AS CLEANING POWDERS OR STEEL AND PLASTIC 
PADS. 

Metal parts will be easier to maintain if wiped frequently with a damp cloth. 


EXTERIOR 


The outer cabinet is painted metal. Clean with mild soap and warm water, rinse and dry with a soft cloth. Do 
not spill water in the vents. If the power lead becomes soiled wipe it with a damp cloth. 
ALWAYS ENSURE THAT THE DOOR SEALING SURFACES ARE CLEAN. 


ROTATING RING 


The rotating ring should be removed and cleaned in hot soapy water at least once a week to prevent 
grease restricting the rotation of the wheels. 


WARNING 


When heating liquids, e.g. soups, sauces and beverages in your microwave oven, overheating the liquid 
beyond boiling point can occur without evidence of bubbling. This could result in a sudden boil over of 
the hot liquid. To prevent this possibility the following steps should be taken: 


1.Avoid using straight-sided containers with narrow necks. 

2. Do not overheat. 

3. Stir the liquid before placing the container in the oven and again halfway through the heating time. 

4. After heating, allow to stand in the oven for a short time, stir or shake them again carefully and check 
the temperature of them before consumption to avoid burns (especially, contents of feeding bottles 
and baby food jars). 
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QUESTIONS AND ANSWERS 


Q. What's wrong when the oven light will not glow? 
A. # Light bulb is burned out. 

= Door is not closed. 

a START has not been touched. 


Q. Why is steam coming out of the air exhaust vent? 


A. Steam is normally produced during cooking operations. The microwave oven has been made to vent this 
steam out of the top vent. 


Q. Does microwave energy pass through the viewing screen in the door? 
A. No. The metal screen reflects the energy to the oven cavity. The holes, or ports are made to allow light to 
pass; they do not let microwave energy through. 


Q. Why does the beep sound when a pad on the Control Panel is touched? 
A. The beep signal to indicate that the setting has been entered. 


Q. Will the microwave oven be damaged if it operates while empty? 
A. Yes. Never run it empty. 


" Q. Why do eggs sometimes pop? 
A. When baking, frying or poaching eggs, the yolk may pop due to steam built up inside the yolk membrane. 


To prevent this, simply pierce the yolk with a toothpick before cooking. Never microwave eggs in their 
shells. 


Q. Why is a standing time recommended after the cooking operation has been completed? 

A. Standing time is very important. With microwave cooking, the heat is in the food, not in the oven. 
Many foods build-up enough internal heat to allow the cooking process to continue, even after the food is 
removed from the oven. Standing time for joints of meat, large vegetables and cakes is to allow the inside 
to cook completely, without over cooking the outside. 


Q. Why does my oven not always cook as fast as the microwave cook book says? 

A. Check your cook book again, to make sure you've followed directions exactly: and to see what might 
Cause variations in cooking time. Cook book times and heat settings are suggestions, to help prevent over 
cooking... the most common problem in getting used to a microwave oven. Variations in the size, shape 
and weights and dimensions could require longer cooking time. Use you own judgement along with the 
cook book suggestions to check whether the food has been properly cooked just as you would do with a 
conventional cooker. 


Q. Why do sparks and crackling (arcing) occur in the oven? 
A. There may be several reasons why sparks and crackling within cavity (arcing) happen. 
w You are using dishes with metal parts or trim. 
= You have left a fork or other metal utensil in the oven. 
w You are using a large amount of metal foil. 
# You are using a metal twist tie. 
# You are operating the oven at microwave and combination mode with combination and/or grill racks 
placed in the cavity when the oven is empty. 
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COOKING UTENSILS 


Following is summary chart in which you will find the proper use of cooking utensils in your 
microwave/convection oven. | 


UTENSILS MICROWAVE GRILL COMBINATION CONVECTION. 


Yes Yes Yes Yes 
Yes | | | 

- (Don't use china Yes Yes Yes 

with gold or 

silver trim.) 
No Yes No Yes 

Metal cookware . 
a ee 
Ea 
ye No No No No 
Non heat resistant glass | 

Yes No No | No 
Yes No No No 


Plastic wrap 


> 
Yes No No No 


Paper products 


, Yes No No No 


Straw, wicker and wood 


NOTE: Consult cookbook, individual recipes and charts for correct use of cooking containers, disposable 
products and other useful information. 
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COOKING UTENSILS: 


Most glass, glass ceramic and heat resistant glassware utensils are excellent. Those with metal trims must 
not be used in microwave oven. 


Any utensil used for microwave cooking must be capable of withstanding very high temperatures, from the 
food. There are many heat resisting utensils, of paper or plastic, available which can be used in both 
microwave and conventional ovens. : 


Many traditional cooking utensils are, of course, perfectly satisfactory. To find out whether pottery, stoneware 
or porcelain items (cooking utensils and serving dishes, etc) are safe, check them in the oven. Place the 
empty container in the oven and turn on the power for one minute. If the container peceie very hot (be 
careful not to burn your fingers) it is not suitable. 


Metal containers and deep trays are not suitable. They reflect energy away from the food. Foil lined cartons 
are, similarly, unsuitable. 


NOTE: To ensure even cooking of food that has thin and thick sections, shield the thinner pieces with 
aluminum foil. Make certain however, that the foil is least 2.5 cm away from the sides of the oven. 


SPECIFICATIONS 


Power source | : AC 240V, 50Hz 

Power consumption : 1400 watts (Microwave) (Maximum) 
1450 watts (Grill) (2800 watts) 
1450 watts (Convection) (2800 watts) 
2800 watts (Combination) 

Output power : 850 watts (Microwave) 


1400 watts (Grill) 
1400 watts (Convection) 


Microwave frequency : 2450 MHz 

Timer : 99 Min 90 Sec, (Microwave, Grill) 
Outside dimensions : 8340(H)x521(W)x473(D)mm 
Oven dimensions : 230(H)x346(W)x350(D)mm 


*Complies with E.E.C Directive 82/499/EEC. 
*Dimensions shown are approximate. 
“Because we continually strive to improve our products we may change specifications without prior notice. 
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GoldStar 


Technology with the human touch 


GUARANTEE 


e LG Electronics U.K. LTD. will provide the following services in order to expedite this Guarantee. 


1. All faulty components which fail due to defective manufacture will be replaced free of charge for a period of 
12 months from the original date of purchase. 


2. The dealer (or his Service Agent) who sold the product will be reimbursed for any labour provided in the 
repair of this GoldStar equipment, for a period of 12 months from the original date of purchase. These 
claims must be made in accordance with ine published scale of service charges and relevant claims 
procedure. 


PLEASE NOTE: 
A. The dealer may restrict the guarantee to the original purchaser. 


B. The dealer is not obliged to carry out service under guarantee if unauthorised modifications are made to 
the apparatus, or if non standard components are used or if the serial number of the apparatus is removed, 
defaced, misused, or altered. 


C. Any claims made under guarantee must be directed to the dealer from whom the equipment was originally 
purchased. The dealer may, before carrying out service under guarantee, require a receipted account as 
evidence of the date of.purchase. 


D. We respectfully point out that your dealer is not obligated to replace batteries if they become exhausted or 
worn in use. 


E. Aerial alignment and consumer control adjustments are not covered by this guarantee. 
This guarantee does not affect your statutory rights. 


@ REQUIREMENTS TO MAINTAIN WARRANTY COVERAGE: 


RETAIN YOUR RECEIPT TO PROVE DATE OF PURCHASE A COPY OF YOUR RECEIPT MUST BE 
SURRENDERED AT THE TIME GUARANTEE SERVICE IS PROVED. 


@ Product Registration Card: It is helpful to complete at least your name, address, phone, 
model & serial numbers and return it. This will enable Goldstar to 
assist you in the future should you lose your receipt, your units 
stolen, or should modifications be necessary. 


e@ To obtain information or assistance: Call 01753 500470 Monday-Friday 9:00am.~4:30pm. 


MODEL SERIAL #* DATE OF PURCHASE* 


* Please complete for your own record. 


In all cases of difficulty - consult your GoldStar 


dealer from whom the product was purchased. 
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